
P R O D U C T I O N  

•  G R A P E V A R I E T Y :  
 50% Malvas ia de Rio ja , 50% Viura . 

•  V I N I F I C A T I O N :   
Grapes se lected f rom vineyards wel l over 50 
years of age. Cold macera ted dur ing 48 hours . 
Af ter st ra in ing the must , the ju ice is in i t i a l l y 
fermented at a cont ro l l ed temperature of 14-15°
C. The f ina l a lcohol ic fermenta t ion occurs in 
French and Amer ican oak . 

•  C R I A N Z A :  
Aged for 12 months in f ine gra ined French and 
Amer ican oak . 
Product ion l imi ted to 5,500 bot t les (750 ml)  

T A S T I N G  N O T E  

•  A P P E A R A N C E : 
Clear . Br i l l i an t . 

•  C O L O R :  
Intense pa le yel low . 

•  A R OM A :  
Very c lean, complex , intense bouquet wi th 
evol v ing layers of ci t rus and t ropica l f ru i t , 
honey, jam and tof f ee aromas among a de l i ca te 
layer of whi te f lowers, cinnamon and van i l l a . 

•  P A L A T E :   
Power fu l b lend of both sweet and dry f l avors . 
The wine has a fantast ic acid i t y among r ich 
unctuous tex tures l ike honey. Round and lush in 
the mouth wi th intense honey, f lo ra l and c i t rus 
f lavors that leave a long pers i s tent f in i sh . 
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• Silver Metal, Valladolid 2003 

• Silver Metal, Challenge International du Vin, Burdeos 2003 

• Selected the Primer wine for D.O.C.A. Rioja 

• Culinary Suggestions:  

This wine pairs beautifully with smoked flavors, fish and rice dishes. 

Try it with a mushroom omelette. 


